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Research & Development Hormel Foods Corporate Services, LLC
Research & Development
2 Hormel Placy
Austin MN 55913-4935

October 9, 2006

Dr. Robert C. Post

Director, Labeling and Consumer Protection Staff

Food Safety and Inspection Service, USDA, Suite 602, Annex
1400 Independence Avenue SW

Washington, DC 20250

RE:  Petition for the Issuance of a Rule Regarding Natural Label Claims
Dear Dr. Post:

Enclosed is the Petition for rulemaking regarding the Natural Policy. As we have discussed
over the past several months, the August 2005 revisions have created inconsistencies within
the Policy. If the policy is misused, these inconsistencies will allow a Natural label to be
placed on products that contain synthetic ingredients and preservatives, which will deceive
consumers and erode the “Natural” label to a meaningless marketing ploy. As is made
clear in the petition, consumers, manufacturers and the various agencies all believe
rulemaking is essential to avoid this result.

As is also made clear in the petition, consumers believe “natural” means that the product
bearing the label is free of artificial colors, flavors, preservatives and other synthetic or
artificial ingredients. To allow products that do contain these ingredients to bear a Natural
label is a betrayal of the public trust.

We urge the FSIS to act quickly to expedite rulemaking that will codify the definition of
“natural.” Further, the FSIS must act immediately to prevent public deception and issue
interim guidance reinstating the original, November 1982 Natural Policy.

Respectfully submitted,

\JD)MA- (ot

Mark S. Roberts
Manager, Technical Services and Regulatory Affairs
Research and Development

cc: The Honorable Richard Raymond, Under Secretary of Food Safety
US Department of Agriculture
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October 25, 2006

Iir. Robert C. Post

Director, Labeling and Consumer Protection Staff
Food Safety and Inspection Service, USDA

1400 Independence Ave, SW

Suite 602, Annex

Washington, DC 20250

Ri: Petition for the Issuance of a Rule Regarding Natural Label Claims
Dear Dr. Post:
Thank you tor maecting with ns regarding the above-referendod matter on Wedncaday,

Outober 11, 2006, As a result of that meeting, we have corrected munar tvpe wrapliical
crrovs, provided the complete Exhibit C and added a short rection o tood asately. An

Errata and Added Material page is enclosed.
If you have questions, please feel free Lo contact muwe,

Sincerely, . .o

N

B : { - f"’x' N 1
. e
Lori [ Mare$

Corporate Attorney

jkb
Enclosures

ce: The Honorable Richard Raymond, Under Secretary of Food Safety
LS. Department of Agriculture



Errata and New Material

Ordered by appearance in the petilion,

Errata

Pape2, 1§ ,In4

Page 7,92 In4

Pagesd, $1,In2

Page 8, §B

Page B, §C

Page 9 € Lafter & 1 in 1

Page 9, %1, In5and 7,
3 after g1, in 2;
“dafter§t, in1

Page 10

Page 17, €2, 1n6

Page 19, % 1, In 1

Page 20, % 1, In5

Page 21, 1, In 2, insert footnote #74 at
end of sentence
Fxhibit

New Material:

Page 11, § [11L.B.2c

Insert a corma after however,
Change “nataral” to ‘natural’.
Change descriptive 1o deceptive.
Demote § Bto § b,

Demote 8 Cto g B,

Insert (NGF) atter National Organie

Policv,
Chanpe National Organic Policy 1o

NOP.

Change eating foods ta cating natural
foods.

Change and products to and arganic
products.

Chango encourage more reductions to
encourage reductions.

A4 See supra discussion of food safoty
issues at p.12,

Complete Exhibit C provided.

Insert Section ¢} Removal of Lactate
Preservatives Need Not Compromise
Food Safetv.



Phillip L. Minerich, Ph.D.
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October 9, 2006 Asmtfn MN SS91788535

Phowe 567 434 63732

Fax 507 437 5797

Dr. Robert C. Post

Director, Labeling and Consumer Protection Staff
Food Safety and Inspection Service, USDA

0 Independence Ave, SW

Suite 602, Annex

Washington, DC 20250

RE:  Petition for the Issuance of a Rule Regarding Natural Label Claims
Dear Dr. Post:

The August 2005 change to the USDA Food Safety and Inspection Service (FSIS)
Natural Policy renders the policy’s gurdance internally inconsistent and creates
confusion regarding whether a meat or poultry product bearing a Natural claim may
yetcontain chemical preservatives and synthetic myredients, Because the interests of
consumer protection and confidence require clarity and certamty in the use of the word
“natural” on product labeling, Hormel Foods Corporation hereby submits this Petition,
under 7CFR 1.29 and 5 US.C. 333(e}, for the Issuance of a Rule Regarding Natural
Label Claims.

. Action Requested

Hormel Fowds Corporation requests the USDA Food Satetv and [nspection
Service to initiate rulemaking procedures to amend 9 CFR 317 and 9 CFR 38119 to
cerdify the definition of “natural™ and clarify the circumstances under which it may be
used on the label of a meat or poultry product. Consistent with current longstanding
policy and practice, a meat or poultry product should not bear a “natural” label unless
(1) it does not contain artiticial Havarings, artificial colaring ingredients, other artificial
or svnthetic ingredients, or chemical preservatives, and (2) it s not more than
minimally processed. Issues of consumer confidence and consistency in labeling Jictate
that exceptions tor spevific chemical preservatives and svnthetic ingredients should 1ot
be allowed.

- Lonsislent with 21 CTFR 1M TN 10 3Y, Hhe ondy vveeption that shoubd be allowed ane spevitie and
unavendabhe e rdental additivies o processing asds.



IL. Background

Consumer imterests in natural products are reing. Not surprisingly,
manutacturers are secking to establish marketing presence in this growing aiche.
ttforts by manufacturers to meet consumer preferences are generally applauded,
Recent changes m the LSDA FSIS's Natural Policy, however, pravide inconsistunt
purdance which may provide loopheles that would alloss manufacturers to manipulate
exeeptions in the Policy ko contuse consumers and erode the mwianing of the Natural
label,

A. Prior Natural Policy

The uriginal Natural Policy was issued over 23 vears ago, on November 22, 1982,
This prior Policy was consistent with consumer expectations and was easily understood
and applied by industry and regulators alike.

The term "natural™ may be used on labeling tor meat and poultry
products, provided the applicant for such fabeling demonstrates that:

(1) the product dovs not contain any artificial flavor or
Havaring, coloring ingredient, or chemical preservative (as defined
in 21 CFR T01.22), or any other artificial or syathetic mgredient; and

(2} the pronluct and its ingredients are not more than minimatly
processed,

Minimal processing may include: (a) those traditional pProcesses
used to make food edible or to preserve it or to make it safe for
human consumption, e.g., smoeking, roasting, freczing, Jdrving, and
termenting, or (b) those physical processes which do not
fundamentally alter the raw product and/ or which only separate a
whole, intact foad into vomponent parts, e.g.. grinding meat,
separating cggs into albumen and volk, and pressing fruits to
produce juices,?

B. Current Natural Policy
In August 2005, the Policy was changed. The basic o part requirement

remains unchanged. It continues to prohibit chemical preservatives, arhficial flavorings
and colorants, and other artificial or synthetic ingredients and regquires that products be

“Polay Menieo d33 (Now 32 182,
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minimally processed. The new Policy further provides additional guidance reganding
the use of inpredients that have been more than minimally processed and Jifferentiates
“natural product” claims from “natural ingredient” claims.

Two new provisions of the Natural Policy, however, create inconsistency within
the Policy and, consequently, the potential for consumer confusion amd erosion of the
signiticance of the natural claim. These provisions are (1} the aceeptance of sodium
factate from a corn source for “all natural” claims aad (2) the reference to the National
Orgarac Policy for acceptable ingredients allawed for “all natural” claims.

The current Natural Policy provides:

The term “natural” may be used on labeling for meat and poultry
products, provided the applicant for such tabeling demonstrates
that:

the product does not contain any artificial Navor or
flavering, coloring ingredient, or chemical preservative (as
detined in 21 CFR 101.22), or anv other artificial or svnthetic
ingredient; and

the product and its ingredients are not more than minimally
processed.

Minimal processing may include: (a) those traditional processes
used to make food edible or to preserve it or to make it safe for
human cunsumption, e.g., smoking, roasting, treezing, drving, and
fermenting, or (b) those phvsical processes which do not
tundamentally alter the raw product and/ or which only separate a
whaole, intact food into component parts, e.g , grinding meat,
separating egyrs into albumen and volk, and pressing fruits o
produce juices.

Relatively severe processes, ¢ g, solvent extraction, acid hvdralvsis,
and chemical bleaching would cleariy be considerad more than
minimal processing. Thus, the use of o natural tavar or Havaring
i compliance with 21 CFR 101,22 which hus undergone more than
minimal processing would place a product in which it is used
outside the scope of these puidelines. FHowever, the presence ot an
ingredient which has been more than minimaliv processet woukd
ot necessarily preclude the product trom bemg promoted as
natural. Exceptions of this ¢ pe mav be granted on a case-bycase
hasis it it can be demonstrated [hat the use of such an mgradient
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would not significantlv change the character of the product to the
paint that it could no longer be considered a natural product. In
such cases, the natural claim must be qualificd o clearly and
conspicuoushy identifv the ingredient, ¢ £. "all natural or all
natural ingredients except dextrose, modified food starch, cie

All products chaiming to be natural or a mutural tood should be
accampanied by a brief statement which explains what is meant by
the term natural, i.e., that the product 15 a natural tood because it
contains no artificial ingredients and is imly mimimally processed.
This statement should appear dircetly beneath or beside all natural
claims or, if elsewhere on the principal display panel; an asterisk
should be used to te the explanation to the claim,

The decision to approve or deny the use of a natural claim may be
affected bv the specific context in which the claim is made. For
example, claims indicating that a product is a natural fooed, g,
“Naturat chili” or "chili - a natural product” would be
unacceptable for a praduct containing bret powder which
artificially colors the finished product. * All natural mgredients”
might be an acceptable claim for such a product,

Note: Sugar, sodium lactate (From a corn source), natural
flavorings from vleoresing or extractives are acceptable for “all
natural” claims.

This entrv cancels Policy Memo (033 dated Novemnber 22, 1982

See: 7 CFR NOP Final Report, part 205,601 through 205.606 for
acceptable ingredients allowed for all natural claims.’

IIL Argument

Agencies and citivens alike have long reco, piized the necessity of a clear
Jdefinution of the word “natural” used on labeling claims. Consumers are contused as to
the specific meaning, but are consistent in their assumptions that natural” products do
notvontain artificial or svathetic ingredients ar preservatives.

[he new SIS Natural Policy dous Fitthe to solve-—angd will likeky only exacerbate-

consumer contusion. s tar-reaching exemptions for certain artificial and nthetic

CUnieted States Dhoepattment of A bt Foesd =atiebty and Lnpr i ey i, 4 Wi af iy, Program
anad Freplinves Development Forost ssg auss 4o [ o ALY Ben \ag W05
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ingredients and preservatives swallow its purported prohibitions on such ingredients,
tendering the Policy meaningless and eroding the meaning of the Natural claim.

A. Interests of Consumer Protection and C onftdence Dictate Codification of
the Natural Claim.

Ageney recognition of the need for a clear definition controlling Natural claims
and consequent attempts at formal rulema king date back to the varly 1980s. Recent
citizens petitions tiled with the Food and Drug Administration (FDA) underscore the
continucd need for codification of the Natural Claim,

L. Agencies have long recognized the need for a clear definition of
“natural.”

The great consumer interest in a clear definition for natural” label claims is
demonstrated by over 20 vears of rulemaking tustory. [n the carly 19805, the Federal
rade Commission propused to define “natural” foods as “those with no artificial
ingredients and onlv minimal processing "4 When the effort was subsequently
abandoned in 1983, the FTC rationalized its inaction by noting its praposal concerned
only advertising and trusting the consumer would b properly informed by product
labeling. ¥ Commissioner Michael Pertschuk's separate staternent, however, voiced
continued concern for consumer protection:

This abdication invites a free-far-all for deceptive health
claims for food — claims which will cyvnically explost and
distort growing public concern with diet and health.
Advertisers will continue to spend fortunes 1o promote high
fat faods as healthful, highly processed foods as natural, and
high calorie foods as “ Qictetic” or as miracle energy tonics.”

The next effort to define the term “natural” came from Lhe Food and Drug
Administration in 19897 As the agency noted, “The meaning and use of the term
‘natural’ on the label are of considerable mterest o consumers and industry” It further
concluded “that uses of “‘natural’ claims are confusing and misteading (o consumers and
trequently breach the public's legitimate expuectations about their meamng.”* Bocause
of the consumer interest and widespread wse of the term, FDA concluded that 5t should
detine Lhe term. "FDA believes that it the term Watural’ s adequately detined, the

oS AR R 232000
CA At 3270 U T Bus consumiets have reddy access o omach of the inhin mdbon sovered in the rood rule at
the pomt of sale. where ot is of iost vabue fo the devise m tr prur hase " 4
CoLaoay 42T
F4 FR o427
P 3 FR M2 niken

wd



ambiguity surrounding use of the term that results in misleading claims could be
abated.”™

In response to s advance notice of proposed rulemaking on this issue, FDA
reevived 4530 written comments addressing the terms “light”, “fresh” and “natural.”
These comments almost universally agreed the FDA should act as yuicklv as possible to
define these terms " A common concern noted the unregulated use of such descriptors
resulted in consumer confusion. One comment naoted the terms were “meaningless”
and “primarily used as marketing tools rather than as puides for the health conscious
consumer.” By contrast, food industry representatives requested Heaibility in the use
of the descriptors.?

In 1993, however, citing resource limitations and obher priorities, FDA
abandoned its etforts to define “natural.” [his was in spite of is continued beliof that
the term should be defined to avoid misleading consumers, 1

2. Aclear definition of “natural” will further consumer and industry
interests,

2) Consumers continue to report confusion and call for
rulemaking to define “natural.”

The agencies” earlier acknowledgements of consumer confusion continue to be
reattirmed in consumer research and recent rulemaking petitions. General consumer
interest in uliminating artificial ingredients and preservatives from their dicts is on the
rise. [n 2001, only 8% of consumers checked food labels to determine the type and
presunce of preservatives in foods, By 20083, that number had increased dramatically, 1o
6714 On the other side of this interest in food labeling, however, is continued
consumer confusion regarding the meaning of “natural "3

Businesses and citizens groups have taken up the rulemaking gauntlet where the
agencies left off. On February 28, 2006, the Sugrar Association petitioned the FDA to

L.
L aredM21-72
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AL Fheabioth Sloan, Naturad Foods Marbetiog DHres tione, Foon Tecmse oy, 1 [Mavy 20 [haercindtaer
“Natural Fomds Marketing Directions |,

UL should be taken not to folow the lead of the Nativnal Orrgtanie Podicy s allow ance of several
shitferent T elds of "vagdnic.” Ome source oo 1o AN anoant “rndangenind abegory " as o s rodes
Aand defferent stardards are stsIng cotaumers o s brust 3 Flizabeth Sloan, New Prosdie b Sheose NIVEN
Siezle wah Sensational Idews, Foa 0T b g o T, 40 S pt N0 [heremmatter  New Droduct
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detine “natural” for labeling claims.t™ In support of the need tor the rulemaking, the
petition cites the “steady growth of consumer interest in natural and organic products”
and stated that 63" of consumers prefer natural foods and vegetables,”” The petition
Teuests the FDIA to eliminate consumer confusion and minimize miskeading claims by
adapting strice regufations defining “natural.” 1t further proposes that the FDA
maintain consistency across the federal agencies by defining “natural” consistent with
the current USDA policy.™ On March 13, 2006, the Center far Science in the Public
Interest wrote in support of the petition, ™

Consumer research continues to report confusion AMONE CONSUMETS A% to the
meaning of “natural” and underscore the need for a clear definiion, Survey results

cited bv the National Consumers League state tocus group participants “u:{animnu%ly
agreed that there was a need for greater regulation of the natural’ products regarding
labeling, advertising, and industry standards. © Consumers report interest in regulation
that would define “natural” and develop standards to control the presence of
preservatives, chemicals, additives and the degree of processing,

In the absence of a codified definition, the Center for Seience in the Public
Interest (CSPI) has resorted to enforcement action requests and threats of lawsuyits to
protect the integrity of “natural” claims. In Julv 2002, €SP requested the FDA to take
entorcement dction against Ben & ferry's Homemade Holdings, Inc. for lalse and
misleading “all natural” claims on its ice creams, Q5P alleped the ingredients, partially
hvdrogenated sovbean oil, alkalized cocoa powder, corn syrup, and comn syrup solids,
were ot fatural 2

In May 2006, CSPE again took on a major food products manufacturer's “natural”
clazms. This time, CSP alleyed Cadbury Sch weppes Ple d/b/a Cadbury Schweppes

" Litter from Andrew C Briscoe 1L Prssdent and CFO, e Sugar Association to Docket Management
Branch, Food and Drug Admimnistration (Feb. 28, 20061 [Fercinafter “Sy par Assaciation Petition™].

2 ohd a4,

* Mambrmance of consistoney i the definition of " natural” acnoss the tederal agentios obvuaaly m
critical to climinating consumer confusion. [ lowever, Jdue to the prablems with the current USDA
Natural Pabicy disschibed afni. it s respectfully submitted that FDA shoold ot cosdify the curnent US1YA
debmtion The possabality that FEPA may act prurvuant b the Sagar Swsccstion’s petition soderwsns the
meesd bor LISEYA 1o act quivkds o ondity 4 wuorkable defimition

© Letter from Stephen Gardner, Drrector of Litigation. Center tor Saence i the Pablic Tnteres to To kot
Management Branch, Foosd anmd Dirgg Adminatration (Mar 13, 20Ky, itk it
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Americas Beverages and Dr. Pepper / Seven UP, Inc. (colbctively "Cadbury ™y cngaged
in unfair and deceptive acts. [na letter (o Cadbury executives, CSPI stated its istention
to tie a Jawsuit over Cadbury's ma rketing of 7Up as “natural” despite the presence, in
the beverage, ot high tructose corn syrup, which is net considered minimall v
processed,

b} The codified definition of “natural” should comport with
already-established consumer beliefs regarding “natural”
foods.

The proposed codified rule should comport with the consumer’s current
understanding of “natural.” As part of its petition, the Sugar Association
commissioned a consumer survey. That survev concluded 83% of respondents thought
the agencies should implement rules governing “natural” label claims, When asked
what "natural” meant to them, 85% of those surveyved said they would not consider any
food containing an artificial or a synthetic ingredient to be natural. Regarding '
processing, 32% thought the amount of pracessing and s agreed altering of raw
materials should disquatify a food from o natural claim. >

Other qualitative consumer research indicates the consumer bedieves the concept
of “natural” applies to substances that can be found in nature or are obtained trom
renewable sources and are not chemically synthesized or modified .2 The term indicates
the absence of artiticial colors, artificial fragrances, preservatives and synthetic
Tunctional ingredients. Quantitative results indicate that 75% of consumers belicve
natural products are made without chemical additives.»

B. The New Exceptions Added to the Current Natural Policy Create Internal
Inconsistencies in the Definition and Render the National Claim
Meaningless,

Consumers want a " Natural” label they can trust. They believe it means the
product that bears the labet contains no artificial ingredients or preservatives and is

T Latter From Stephen Gandner, Direvtisr of Litigation, to Gillert M. Cassagne and Todd Stiteer ¢ May 14,
AEm sarlable 1 wowow Chiniebaefie ) e ol caglinees ol v sl
- Segar Asscation Pelibion, <apnz note 1h al b
- Lambras Kromidas, Makang Natural CLims tor Personad Care Products Fhere are ans Repulatory
sndehimes bt the Indosbry shamald Pur Asade these \’.lwmg bretereadn and U orvsrder what € Ganareiors
Fxpestfrom Prosluens that muee Varous “Natural” Lajms Ard Formulate fherr Prsduces Secordimyly.
HIOLSEBOED 8 PERON az PROTL 1 ERTILSTRY {Pec, | 2004, ittt
SHED R wvie codm ) e fracee doftokenkoy = rah 20 154708 st M e AT et T r ey (16 fhreinates
“Klaking Natunal € Laoms for Mersonal € are Prinda ]

L peiting Duber-smuth, DO X002 Nataral Ingredtionts and Cosmer ueticals Collide - Farst Miss ors ane
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accomplished with minimal processing. The new FSIS Natural Policy Eails to provide
for these consumer needs.

Two of the last three paragraphs i the new Natural Policy contain vxceptions
for (1} ingredients appearing int the Natiomal Organic Palicy and (2) corn-derived
sodium lactate. These exceptions swallow the rafe by allowing the presence of artificial
ingredients, synthetics and chemical preservatives in “natural” foods. The initial
prohubition and subsequent approval of such ingredients renders the Policy internalls
inconsistent and impracticable, thereby exacerbating consumer contusion and erod ny
the meanmg of Natural clamms.

L. The Reference to the National Organic Policy for Acceptable
Ingredients for All Natural Claims is Inconsistent with the initially-
stated Prohibition on Artificial or Synthetic Ingredients,

The reference to the National Oryganic Policy (NOP) for a list of acceptable
ingredients allowed for natural claims runs afoul of the directive that “natural”
products cannot contain “any artificial flavor nr flavaring, coloring ingredrent, or
chemieal preservative (as defined in 21 CFR 1 22), or anv other artificial or svnthetic
ingredient[.]” The NOP allows ingredients that, even though they may be naturally
derived, would, within context, be considerid “artificial” within the Natural Policy. For
example, compare the altowance, in the NOP, for “colors, nonsy nthetic sources onty "™
with the tollowing language in the new Natural Policy:

The decision to approve or deny the use of a natural claim
may be affected by the specific context in which the claim is
made. For example, claims indicating that a product is a
matural food, e.g., “Natural chali” o “chili - a natural
product” would be unacceptable for a product containing
beet powder which artificially colors the finished product.

The above-quoted passage would specifically prohibit a Natural claim for chili
colored with beet powder. However, the reference to the NOP appearing a mere five
hines below this passage would approve it This internal nconsistency creates
contusion and renders the Natural label meaningless.

Similarly, the NOP aflows svnthetic ingredients,” which, by reference, the new
Natural Policy would now also allow for foods for which a Natural clarmis made  Fhis,
AgAIN, creates an inconsistency within the policy as it would agaim run atoul ot the
Puticy's nittally-<tated probibation on synthetic ingredients,

- TRER AV i gy
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2. The Exemption for Sodium Lactate is Inconsistent with the "No
Chemical Preservatives” Directive.

The new Natural Policy now alse allows the presence of corn-denived sodium
lactate in meat and poultry products shich would bear a Natural label This is
incunsistent with the Poliev’s inittal prohibition on chemical preservatives.

Under buth the prior and new Natural policies, an applicant for a Natural clanm
has to demonstrate that its product does not contain any “chermical preservahve (as
detined in 21 CFR 101.22)." By detinition, under 21 CFR 101.22, o “chemical
preservative is "any chemical that, when added to food, tends to prevent or retard
deteriaration thereof.” The rule specifically exempts the common natural preservatives,
“common salt, sugars, vinegars, spices, or oils extracted from spices, substances added
tor boemd by direct ex posure thereof to wood smoke, or chemicals applied for their
insecticidal or herbicidal properties, =

Sodium lactate “tends to prevent or retard deterioration” of food products to
which it 1s added — it is a “chemcal preservative.” This is explicitly recogmizand in 9
CFR 42422, which states that sodium tactate is used “ to prohibit microbial growth” on
“various meat and poultry products.”

a) Even naturally-dernived sodium lactate is a Presery ative,

Sondium lactate is a proservative regardless of its Jderivation. A recent print
advertisement by Purac, a leading seller of food ingredients, makes this explicit. It
adverfises “natural” lactic acid and states its benefits as “increasefu] shelf Jife”,
“improved food satety” and “control|ling] pathogens.” ©

b) Sodium lactate 15 a preservative cven at very low amounts,

Even when used in amounts much less than the 4.8% levels cited in 9 CFR 42422,
sodium lactate is an antimicrobial. Whereas 9 CER 424.21 also states that sodium lactate
may be used as a flavoring at levels not to exceed 2% of the product formulation, 9 CFR
4.24.21 and 9 CFR 424.22 are not mutually exclusive. Section 424,72 provides only the
upper limit for sodium lactate used as a preservative, [t prescribes no lower limit below
which sodium lactate s not considered a preservative. Section 424,21 merely provides
the upper concentration of sodium lactate used as 3 Havoring. Nuowhere do these rules
state —or even imply - that sodium lactate 1s not a preservative, even when gsed at
level that seould also yualifs it as a Havorant in cortain products,

S2LOFR 22
s bt B hereto
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[n fact, Purac’s Opti.Form  {isteria Contral Model K05 — the computer model
manufacturers use to calculate the antimicrobially effective amount of sodium lactate
added to their products — indicates sadium lactate 1s a preservative even when present
at very low levels. The chart below summarizes the Opti.Form moded results tor
differing levels of sodium lactate when added to a cured product. ™

; Werght 0 added Sodam Lactate . Tane to 2 fop brworease wv Liskersg Htference o Dime to g vjl
; Cirenwvthy i ase from I added Sodium
; ) }actate ?
[ + o e PR "
O M to 38 davs n/a ’
Lk e bl NS .
05% 1 to de davs b to 8 davs

1.0% ! 16 10 38 davs 15 t0 20 days

1.5% ' 58 to 74 davs 27 to 36 days

=% . 720 97 days N H 39 Jdays
(25% 103 o 134 days : 72 to 96 days

As the model demonstrates, even when present at only 1% of the product
formulation, sodium lactate inhibits microbial growth and confers a two to three week
increase in shelt life. At onlv 2% —the rate up to which some mav argue sodium lactate
is present as a flavoring — microbial growth is inhibied subticient to confer a six to eight
week increase in shelf life.

These results are further substantiated by reference to the Oscar Maver patents,
which claim antimicrobial effec ts —specitically a delay in the growth of Clostridingm
botilemim — at lactate levels as low as 1% of the product formulation.”? “The levels of
the Factate salt which delay the toxin formation compared to the control are amounts
which are effective for delaying the chostridium botulinum growth. In peneral these
AMOunts range trom about 1 to about 7 percent lactate salt and preferably are in the
range from about 1.5% 10 3.5% laciate saly."

¢} Remowval of Lactate Preservatives Noed Not Compromise Food
Safoty,

Contrary to arguments that may arise from manufacturers wishing to market
“natural” produets containing preservatives, the removal of lactate preservatives from
“natural” food products will not compromise boud satety. Tt must be reiterated that
“natural” is stricty a voluntary claim. I a manufacturer cannot ensure the safetv of jts
products without the addition of lactate preservatives then it is free to omit the
“natural” claim from s labels. Responsible manutacturers would not SACTifiCe fiwnd
satety in the interests o a marketing inttiative.

P B b O for ac buad model sesulis,
P Bxbuabat D por che Oscar Mayer Peiterits, 17HE TIG L RSB FAL, 3,017 30
CUS Patent Nos £ 798,739 4t fines 20k 26 ANER 9L b lioves 16-220 5 007,391 at lines 1R-24
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Lse uf lactate preservatives is not the only avenue tor controlling microbiai
growth. Common salt, sugars, vinegars, spices, smoking, roasting, freezing, drving and
fermenting are sl natural methods to preserve food and make it safe tor consumption,
Further, lethality processes, such as high pressure pasteurization, exist that both help to
ensure food satety and gualify a praduct for a “natural” claim.

Fhe real food safety concern surrounding the acceptance of lactates in “natural”
products arises from the reduction of the amount of lactate used down to Jess than 2%
of the tormulation to meet some arbitrary tlavormg limitation. ™ Whereas lactates are
preservatives™ at very low concentrations, their cHuctiveness From a tood safety
standpoint is extremely concentration and temperature dependent. As lactate
concentration goes down, so does its effectiveness as a growth inhibitor. Similarly, as
starage temperature rises above J0°F,, the effectiveness of the lactate as a growth
inhibitur is reduced.” The reduction of sodium and potassium lactate concentrations to
levels at which they gualify as favorings to obtain clearance of a “natural” claim
compromises food safety by limiting lactate to concentrations which may be incffective
ter ensure foad safetv, espeaally when combined with less-than-optimal storage
temperatures,

IV.Rulemaking is Necessary to Abate the Inconsistencies in the Current Policy,
Provide for Customer Confidence and Prevent Erosion of the Natural Claim.

As demonstrated above, the a gencies and consumers alike have long: recogrnized
and called tor a clear, codified definition of "natural” for food label INg purposes.
Consumers are confused and mistrustful. If FSIS is to provide for the consumer interest
and prevent misleading labeling and the associated erosion of the “natural” claim, it
must codify a clear and consistent Jefinition ot “natural” that com ports with
consumers’ already-established beliefs. And it must do so in tme to prevent FDA from
adopting an inconsistent Policy based on the FSIS new Natural Policy, as is called for in
the February 28, 2006 Sugar Association petition. ™

Foae SO R B2}
MR Iaym
* Fowud &l't‘b’ amd hTSPﬂCtmﬂ Servace, ,,’\Sﬁf’ﬁﬁing the Bt encss o8 the 1 vhorar oneay wWepenes Indeyien
Final Rubs tsept. kg at 26
TRK Barakat & 1 larris, Growth af L sdermg ny ety aned Yersene contrra cleiog on Couked
Madified- AMmosphere-Packaged eultry in the Presence ad Absence i o Natueslly Ohvureng
Microbsota, APPLEE a8 Faon (RO VES 4L M b by o,y #3 1l B W25 o Hans Rlom, Fra
Nerbrmk, Richand Damty, Therese Gagtvedt, Flisaboth Borch, Flilde N s, Fruds Nesbakken, Addition
e 257 T antate andd 0 35% Acetate Contreds Growth of | idera Hanctesores e Vacunm Packed, SO,
Acceptable swervolat Sausage and Covked Ham Stored ab 370 1800 F 0 F Frog HRICROBIC Y R R T
n
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A. Proposed Action

1. Amend 9 CFR 317.8 and 381.129 to codify the original definition of
“natural.”

As demonstrated above, the reference to the Nationat Oryanic Policy tor a st of
allwable ingredients for meat and poultry products bearing natural label claims is
mternally inconsistent. It both prohibits and allows the presence of artificial flavorings,
artificial colorings, and other artificial or svnthetic wgredients. Further, the allowancy
of the presence of corn-derived sodium lactate in meat and poultry products bearing,
natural label claims also creates internal inconsistency as chemical preservatives are
mittaliv prohibited by the Policy.

To alleviate these inconsistencies and abate the potential for consumuer confusion
and crosion of the meaning of the Natural claim, Hormel Foods Corporation hereby
petitions FSIS to codify language in 9 CFR part 3178 and 81,129 pertaining specifically
to Natural Labeling Claims for meat and poultry products. The new rule should cod ify
the definition of “natural” and clarify the circumstances under which it may be used om
the label of a4 meat or poultry product.

It s important to retain a Natural [abel poticy that does not allow for the use of
ingredicnts that are more than minimally processed and that are not, by themselves,
comsidered to be natural. This is in keeping with the spirit of the reference 0 Al
“Pure”. and " 1% found in the Food Standards and Labeling Policy Bouk.
Aceordingly, the new Natural Label Claims Rule should include the following
provisions:

Labueling Claims: “Natural, All, 1004~
Conditions of use: The term — “natuaral, afl, 10%.~ mav be

used on labeling for meat products and poultry products,
provided the applicant for such labeling demonstrates that:

(1} the product does nuot contain any artificial Havor or
Havoring, artificial coloring ingredient, or chemical
preservative {as defined in 21 CFR 101.22), or any
other artiticial or synthetc ingredient; and

(2 the product amd its ingredients are not meore thap
nunimally processed.

Bevond the defimtion of “chemical preservative” found n 21
CIRIOL2Z, it is intended that any substance, vither natura)
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o chemical, which serves to retard product deterioration as
a result of microbial action would not be allowed in
prowlucts which carry an all natural claym.

Minimal processing may include; (a) those traditional
processes used to make tood edible or w preserve itar to
make it safe for human consumption, « g, smoking,
roasting, freezing, drving, and fermenting, or (b) those
physical processes which do not fundamentally alter the raw
product and/ or which only separate a whole, intact food
Into component parts, v.g., grinding meat, separating cags
into albumen and volk, and pressing fruits to produce jukces.

Refatively severe processes, e.g,, solvent extraction, acid
hydrolysis, and chemical bleaching would be cansidered
more than minimal processing. Thus, the use of a natural
flavor, Hlavoring or flavoring agents in compliance with 21
CFR 19122, 4 CFR 317 2, 381.118 and 424.21 which have
undergone more than minimal processing would not be
used in products that carry an all natural clam,

Category exceptions: An “all natural” claim will not be
invatidated by use of otherwise natural ingredients which
contain unaveidable incidental additives or processing aids
(as defired in 21 CFR 101.100(a}3) which may not
themselves be considered as natural. Processing aids, such
as anticaking or antifoaming agents, have tunctions in foods
that are considered to be physical rather than chemical,
Their presence in the final product is insigniticant and they
have no functional effect in the finished food. Examples
include, but are not limited to, calcium silicate, magnesium
axide, calcrum carbonate, dimethy Ipolysiloxane and sodium
aluminusilicate.

Labeling requirements: An “all natural” claim may be gsed
in the product name as fong as it does not intertere with or
atter a standardized name (e, All Naturat Chili with
Beans). An “all natueal” dJaim may also be used as an
ntormative label vlement cither as a standalone foature or Lo
deseribe sume specitic aspect of the product {eg. N
Natural Ingredients). The use of the term “all” in
compunction with “natural” must mean that the product as a
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whole s natural as stated above with no exceptions other
than those stated.

Al products claiming o be natural or a natural food should
be accompanivd by a brief statement which explains what is
meant by the term natural. e, that the product is a natural
foad because it contains no preservatives, no artiticial
Havorings or colorings and is onls munimathy provessed.

I'his statement should appear directly beneath or beside all
natural claims or, if clsewhere on the principal displav

panel, an asterisk should be used to tie the explanation tn the
clabm,

Although some consumers or animal raisers mayv confuse
natural products with those that are free of antibiotics or
growth stimulants, this proposed action is not intended
address animal raising, Such claims and the verification i
such practices, although acceptable in the use of natural
claims, will remain independent and outside the scope of
this propesal. {ref: FSIS Natural and Orgranic Claims

bittp:/ 2 wavss tsis osda rne S OPPDE lare S Claimsy Creanic
Claimes litey)

2. Issue Interim Guidance

The rulemaking, process can take one or more vears from inception of a petition
to promulgation of a final rule. Because consumer confidence and protection ot the
consumer from being mislead is paramount in this instance, the USDA must EEN T
nterim guidance. This can be easily and tmmediately accomplished by issuing a
urulateral revision to the current Natural Policy in the same way the August 2005
change to the Policy was issued.

Feaving the new Natural Policy in place during this period will leave the ATency
and consumers vulnerable to manufacturers dttempting to take adv aatapy ot its
inconsistencies to oltain “narural” labeling for products that contuin artificial
mgredients or preservatives or that are highly processed. To averd misleading
ahvertising and further erosion of consumer confidence, the LSDA should issoe
purdance reatfirmung the onginal and continuing fwo-part “natural” detinition that
requires the absence of artibicial Navors or tlavorings, artificial coloring, ingredients,
chemical preservatives and other artificral or svnthetic mgredients and requires
mimmal processing,



Further, the rescission af the wholesale exemptions for sodium lactate
priservatives and ingredients appearing on the Nativnal Orgamc Policy will avoid
adverse veonomic impacts to manutacturers that use the exemptions to gain a market
niche, only b have their “natural” status revoked when a new rule is promulgated. [t
will also protect the investment of those manufacturers that have committed money,
timie and human resources to development and commercialization of rue natural
ingredients and minimal processing rechnologies to produce safe and wholesome
prodducts,

V. Environmental Impact

Neither an environmental assessment nor an environmental impact stateiment is
required.
Vi.Economic Impact

It is clear that consumers are interested in minimally -processed products that do
not contain artiticial ingredients or preservatives. But contusion and dif ficulty in
conveniently tinding such items arv barriers to purchasing. A clear, concise definition
will benefit consumers by giving them confidence that the “natural” label really means
what thev expect it to mean, thereby giving them the confidence to purchase such
products. Strong consumer interest, in turn, will encourage retailers to devote more
shelt space and marketing attention to these products — and turther educate the
consumer. Finallv, increased consumer and retatler demand lor natural products will
give incentives to manutacturers o invest in natural ingredients and in new minimal
processing technologies. These activities in the consumer, manufacturer and retailer
ranks will result in wide-ranging positive economic impacts.

A, Increased Consumer Confldence in the Natural Label will have a Positive
Economic Impact.

L. Protection of the integrity of the Natural label will ensure the
continued growth and viability of the natural category.

“Health and wellness is no longer a niche — it's mainstream and it's a long-term
trend. ™™ All reports are that consumers want to cat healthy.  70% of shoppers feel
their diets could be a lot or somewhat healthier and 31% are making siprificant efforts
teveat healthy 32% look at the nutrition label when they buy an item tor the tirst tine.
26% ot constmers have purchased a food item because of information on a4 food

© Marveten Mol neaus, Putting Words it Action; ervmes of the S awturad Markoeting [nstifuie,
SLPERUARAIT News tFeb. 28, 2005) Thervanafter “Tutting Words mto Action”}
Moy e FSI N Rebsases, US Farindses Daking ¢ harge of Health, Bub Convenience s Kes Thsvor in
Food-Iurchasing Dedistons. o ordimg te Sew FME PREVE N FION Stidy g I8, 208, G
et erg, media ) onediatest i taivsed
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nutrition label and 34% have rejected an item beeause of autrition label information or a
lack thereof ¥ Tn 2002, 67% of shappers checked foad labels o determine the tvpe of
preservatve presentin their tood —an B increase over (K4 2

These diet concerns are raising consumer interest in, and Jemand tor, natural
antd organic products. “ Adl-natural” is the most trequent positive new preduct category
i North America. Foed Technology magazine reports that traditional recipes are
making a comeback as natural ingredients and ideas are bocoming paramount,
According to a nativnwide survey by HealthFocus, “fmjore consumers are vating
natural foods than ever before as @ way of adapting Litestyles with modueration and
balance as key elements]. "4 As of 2001, almost 75% of the general population reported
using natural foods, with a large group reporting their first use of natural and organic
products in 200 4

Ihe consumer trend toward nateral and orpanic preducts is evidenced by the
growing number of businesses catering to consumers wishing to purchase natural fouxd
products, Foou sales in natural product stores reached a reported $11.4 billion in 20683 4+
Natural product sales in all channels reached S42.8 billion in 203, an 8.1% INCrease
from 2002, Natural product retarlers saw sales of $20.5 billion, retlecting a 9.9% increase
from 202,47 According to Supermarket News:

“Today’s consumers are mcreasingly concerned with faod
satety and the question of “where does my food come from?”
. They are seeking natural products — natural product sales
have topped $34 billion in recent vears and are growing —
and the advancing age of baby boomers 1s helping to dnve
the category. Consumers will pav 30 to 60 cents more for
premium organic or natural meat because the perceived
health benefits outweigh costs in many consumers’ minds,

O PME Newes Rebrasaes, LS. Cansumers Buying Fortifmed Fouds, Chryganic Troduce ard Mtose ription Druges
At Nation's Supermarkets, According to Shopping tor Health 2001 tNav. 9 3T, o varbaede ad,

htrps” tmiorg nwedia mediatestotng? |1 W1 [hervinatter “U S Consumers Buving Fortitied Foods™],
- npra note at 14,

A Elizabeth Sloan, New roduct Showeases Sizzle, sepro note 15 at H

* Study Fawds More Amerivans Fating Natural Foods. N L gap Foors MERCHAMLUSTE (May 10T
Yoo brene b, Skstshuot of Concomer Teends. Nabiral Prodo is Channed is mo Lot Niche Market as
Increasing Number of Consumers are Using, fhess Markets, N Es. Fos oo Sy 1t SR EEER [June 2K

[hereotatter " Statshet o8 Consumer Frends )
v

Sugat Sesouialion Petition, <eped mone Ta o 1,

SN Tlizabeth “boan, Coarmet & Spwcialty Bosod Eremndy Taound Fevrhnokom 2 W 3 thuby Jrsqy
theremalter Caomrmet & Spoovabte Fomd | remds b

< Babbie hatzs Orgamic, Natunal Meat <abos gre Faprlodimng oF el 28, X tguoting Nichiobas LV A gostimes
I var presadent, T Aposting Supermarkets. New vork),
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The demographics of those who generally buy organic fouds cut across all
generations:

Demographic Regularly Buying Organics
Gueneration Y (18-27) 51%
Generation X (28-41) 33%
Younger Baby Boomers (42-51) 3%
Older Baby Boomwers (52-6d)) 307
Matures (61+) 16

[nterest in urganic products correlates strongly with childeare gving. 32% of
buvers reported their tirst purchase of organic fuods was for an infant or newborn,

The natural channel will only continue to grow., According to NMI, in 2004, 634,
of consumers use natural foods and beverages and 10% use organics; 33% want foods
grown without pesticides; 49% want natural foods; and 18% use only natural sugars
such as honey and raw supar. Issues of Icreasing importance are foods free of
antibictics, hormonmes and preservatives. ™ This mamstreaming ot natural foods has
drawn major manufacturers into the market 51

Mamstreaming has extended to retailers as well. Oncee available only in natural
toonds and nutrition stores, natural fords are now a growing category with mainstream
retailers. Rescarch shows consumers prefer to see all thesr uptions m one location™? amd
that they are more likely to try a natural or organic coun terpart under those
vircumstances. ™ Mainstream retailers, recognizing the trend toward a preference for
natural and vrganic foods, have begun developing specific stra tegies for offering them
in their stares. *  Many retailers are addressing consumer confusion regarding natural
and arganic products by providing specific informational services, Services inchide in-
store advertising, cooking demonstrations, and employing resident specialists to
answer questions. ™ Providing conventional counterpart items and running price

PN Backgrounder Natural amd Chrganic Foods, 8 oadable af,
Ls (i e, mediag b aabwral oganicfousds pif fhorsinafter “EA1L Rackgrounder™}, 5

/
-~ -

* Gotrmet & Spealty Food Tremds, saf note 47 at 3.
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“Putting Words inte Yetion. <wpra pote 9

ML Backprounmber. suped note 49 4t 6.
FEM Backgrounder, sapme note 9 Statshaot of Consumer | rends, =g nobe at 83
C MY Backgrounder, sopra note 45 at o isd Aa rheting, Institute Release. Convemenece C ot ami
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pramations round out retatler marketing strategies for these products,

Increased availabidity of natural and organe products in mainstream channels
makes these products visible to a wider range of consumers, many o which syould it
have otherwise been mtroduced ta such products ina natural foods or nutrition store.
This, in turn, brings 3 new consumer base to manufacturers otfering such products. In
tact, sncreased mainstream availability of patural and organic products is driving pew
consumers into natural products stores

Consumers blame their lack of success in cfforts (o eat healthy, in part, on the
high costs of healthy foods. ™ Price premiums for organics range aroumd 33-53% for
baby food, 72% for frozen broceoli, 94% for spring wheat and | 77% for sovbeans.
However, as major manufacturers begin offering such products, mass production will
lead to price competition with conventional products and reduce prices for the
consumer,™

2. Protection of the integrity of the Natural label will open the category
to consumers with special health needs.

Consumers also ate health benefits as their motivation to purchase natural and
organic tomds. 1 Natural toods consumers are statistically more Tikelv to have
philosophical or health-refated special dictary needs. 2 Approximately five million
Americans — 2% of adults and 2-8% ot children — suffer from some tvpe of food
allergy ' Muore common, however, than food allergies are food intolerances, Food
intolerance, unlike a food allergy, dous not involve the immune system, but instead is 4
reaction to the chemical composition of the food, such as a preservative or fla voring.

Food allergies and intolerance are related to a wide ra nge of physical reactioms,
including respiratory problems, rashes and headaches. More disconcerting are the

* FMI B kgrounder, sipra note 19,

" Statshot of Corsumer Trends, supnr note 45,

* US Consumers Buying Fortified Foads. supea note 41,
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studies that ink fooud additives with behavioral problems. hyperactivity and brain
processing in children.™ In the 1970°s, Dr. Ben Feingold, in by Your Clild is
Hyperactree, published results claiming a diet froe of synthetic colorings, preservatives
and salicylates improved behavior in 30-50% of hyperactive children ™ Sodium lactate,
one of the preservatives the new Natural Policy specificallv allows, is linked to adverse
reactions i lactose intolerant children

As the FSIS has already recognized, food allergic and intolerant consumers and
their caregivers are entitled to accurate information and eontidence that *all ingredients
will be correetly labeled on products.” These consumers want to have confidence that
thew chosces are real. ™ A clear, concise, exception-free definition of “natural” will give
them the assurances they need to make health-conscious purchases for themselves and
their children,

3. Protection of the integrity of the Natural label may help to open
international markets.

Finally, a clear, enforceable definition of “natural” has the potential to open
tareign markets, There is strong growth in the natural category in [ atin America.™
Without rebable parameters governing the use of the term, the global market remains
uncertain. The implementation, by US. regulators, of a clear and entarceable defimtion
of “natural” will assist in establishing equivalency of regulation under various froe
trade agreements and establish trust in product labeling that could potentially open

-3

foreign markets, ™
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B. A Clear Definition and Use Parameters Governing the Use of Natural Label
Claims Will Also Positively Impact Manufacturers.

Bevomd the yeneration of more sales generally due to inceeased consumer
confidence and trust, a codified definition of “natural” ncluding parameters fur making
such a claim will benefit manutacturers by providing assurance that the term is
consistently used. thereby leveling the plaviag field among competitors, Further, o
detinition that climinates exceptions that encourape reduchons in amounts of certain
tood satetv-enhancing ingredients to an arbitrary level will protect the category, amd its
plavers, from a potentially devastating food safety incident,™

A clear definition will encourage investment in innovation, especially in new
minimal processing technologies, and investment in natural, sustainable ingredient
supplies. And it will protect these investments from other manufacturers that wauld
take advantage of the exceptions to use less expensive substitutes for mmimal
processing techniques and chemical and artificial ingredients and preservatives,

Finally, it must be remembered that “natural” is strictly a voluntary claim. Any
negative impact to manutacturers which mav have obtained approval of a natural label
through use of the exceptions in the new Policy kas chosen to exploit the Policy and
consumer confidence in this manner to make this voluntary claim. This perceived
negative ympact is better borne by the manutacturer than by the comsumer however,
and can be expeditious action by the FSIS in ssuing interim guidance and moving
through the rulemaking process,

VI.Conclusion

It is clear that natural products are important to consumers. It is equally clear
that consumers are confused about the definition of “natural” and, consequently, are
becoming distrustful of the labeling claims. The agencies, consumers and
manukacturers have long been aware of these problems and have called for rulemaking.
N is he time for USDA-FSIS to cadify a clear, concise definition of “natural” that
turthers the consumer interests and retlects the consumer's concepts of the erm,

e g disctssdon of fons] safely ikaies at g2
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VH. Certification

The undersiymed certifies that, to the best of their knowledge, this petition
includes all information and views on which the petition refies and that it includes
representative data and information known to the petitioner which are unfavorable to
the petition.

Respoctfuily submitted,
Hormel Foads Corporation
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Comments Regarding USDA/FDA Joint Proposed General Principles and Food
Standards Modernization

This Petition does not represent, nor should it be viewed as, a request to create a
new food product standard. 1t is, however, a request to create standardized conditions
surrounding the use of natural claims that may be used on labeling of either
standardized or non-standardized products. From that perspective and in
consideration of the Propased General Principles,! we submit the fol lowing comments,

Codifying and standardizing category, conditions of use, and la beling
requirements for “natural” claims serves the public interest by creating uniformity and
clarifying the circumstances of use of such claims. The controlled and disciplined
requirements associated with the manufacture of products bearing a natural labeling
claim do not diminish the level of food safety inherent with production under FSIS
program services. Indeed, requirements such as restricting preservatives and chemical
additives protect the public and enhance the level of food safety of such foods, This is
attested to in the May 8, 2006 Federal Register FSIS Action: Compliance with the
HACCP System Regulations and Request for Comment,? which states, “Food
intolerances are non-immunologically mediated reactions. They are caused by a
reaction to the chemical composition of a food itself or to an additive, such as a
preservative (e.g., sulfites) or a flavoring (e.g., lactose).”

The restriction of such ingredients from products bearing a natural fabeling claim
serves to protect the public, especially those consumers with such sensitivities.
Limiting the category to a single “all natural” standard with understandable,
enforceable and controlled conditions of use minimizes consumer confusion and avoids
inherently misleading labeling. Such a standard is loss subject to interpretation and,
therefore, less likely to be misunderstood, making the Rule simple, easy to use and
consistent among all standards.

The conditions of use, although restrictive as to what may or may not be
considered “natural,” in no way restrict any technological means of qualify ing foods for
use of the claim. This allows for the use of new technologies, especially advances in
minimal processing, to create maximum flexibility. Since a natural claim may
potentially be used on any standardized or non-standardized food, it is consistent
among all food standards. The proposed language would also allow multiple standards
within the commodity group to exist as general provisions.

! Docket Number 1995N.0294,
* Docket No. 05-016N, FDMS Docket No. FSIS-2005-0035.
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The proposed language would not allow a labeling claim to alter or otherwise
interfere with a standardized name, eliminating any concern that a claim may
undermine the description of the basic nature of the food. This also serves to reflect the
essential characteristics of the food and ensures that the fuod does not appear to be ot
greater value than it is. Since all existing requirements for labeling of foods —
standardized or otherwise —continue to be in force, there are no related labeling or
ingredient regulation implications. Similarly, because the recommended labeling
requirements relate specifically to the use of the labeling claims in conjunction with, or
contiguous to, the name of the food without alteration or interference to the
standardized name, the name will not be misleading to consumers. And because
natural claims are allowed to be used in accordance with the recommended labeling
requirements, they would not interfere with any other presentation to properly identify
ready-to-eat or not ready-to-eat foous.

Beyond the reference to minimal processing, there are no more specific
restrictions relating to processing generally, thus the recommended provisions are
simple, straightforward and easy to use. The recommendations allow for a production
environment where commonly-available natural ingredients and processes may be
used. These natural ingredients and processes currently exist as alternatives and,
therefore, represent a choice for the manufacturer which would not otherwise alter the
essential character of the standardized food. Thus, there is nothing encumbering about
the recommended provisions that would prevent variations in the physical attributes of
the food unless a natural alternative ingredient or process does not exist within the
confines of current food science and technology. This may even foster innovation and
creativity to discover alternative ingredients and processes that do not currently exist,

All ingredients used are described by their common or usual names and are
consistent with those described in other food standards of §319, §381 and §424.21. All
purported natural ingredients are verifiable at the time of manufacture and would not
require finished product analysis to certify that such ingredients are natural.

3
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1

METHOD FOR DELAYING CLOSTRIDIGM
BOTULINUM GROWTH IN FISH AND POULTRY

T applxaian & 8 conumusting af upplicasion Ser.
Ma. #8319, filed 12/12/8%, now sinadaoned.

BACKGROUND OF THE INVENTION

I, FIELD OF THE INVENTION

Thr mvention reiatex 1o povhry asd fiah foodstaff
containifty lactate st i smounts cffective v delny
Claseridium boiwlinum groweh.

1 DESCRIPTION OF THE FRIOR ART

mpmmdmemﬁar
exumiple, it hias heen suggested to add sodinm laciyee tn
mesl products, such 48 ham und ascsage . lovels of
approxitsssly 1 to 3%. It is wggested that rhe sodium
mm:u..mmrmmwm.m
static eifect which resald i 4 bettor shelf e during
refrigerstion, 3 posibility
Hon and & powmiddliry of bowering the sodim chigride
conteat of the Coodsrull resulting o 4 beuer 1g3te with-
ot the decreased shelf fife. Sodium [actste, bowever.
has not beem suggeseed 33 au agemt for controlling or
delaying Claeridium borullnmn growth,

The nesd 1o comizol Cloridivm borelinwe occucs i
fmd:mmmhnmsudpmkrywﬁchmpuﬂ’
aged apd cocked, bug not wenlized. in anaccobic plastic
bartier packnges. Undier icopatature abuse, Cloarridinm

botulinem way grow sod produce okin, I#jary © ha w0

mmm&mmmmmmm
mmmcmmvmm&rymmmgﬁ
growth. For exampie, lemperaiure procwing
mmmmm«mww

deswoy the Clagridfum botullnwm, Oulwer mess. fof 35

controdling the Clarriflum doruitoum have been 1o
refrigerule 1he foodeall and mn add sgenes such as so-
divsn nitrite to foodstuff such as bacon. The sodium
uitrite whide the growth of Chwrradien bomi-

must alpo forms & dursble red pignvent in the mest. This 40

red colering is desieabis la tany foodMuffs soch as pock
mdbadwndmhtamddnbbmmpmdm
wacly s poalery and fad,

While the controt of tood Clortridium bevudinum has
boent stecesalil, it is desived 1o fing additionsl methods
dmmgmmw&mmrﬁx
tite cffects such ay rod coloving described abgve.

SUMMARY OF THE INVENTION

muwmmuwmmhmgmw
frow

zridiom Dorvlinune groents in a EpondsanfY sioctod
e group cumsissing of fish and pouliry, the metiod

(8) sdding & ‘actate salt 10 o fresh faodwnufl selected
fmmzlugmweo@tﬁgd&hmdpmh—y.nidlm-
Lt xali Dty wdded in ap amount of sbout 1% ta about
%,

(b} conking the foodstaif i high hwrisdicy to & tem~
pevature sufficient o cook e feodsruf? Yot nat suffi-
ciewt ve sterilice the foodstufy;

{c) cooling the cocked foadsudt, wd

4} packaging the cooksd foadatiaf¥ it 8 peastic burrier
paciage.

DETAILED DESCRIFTION OF THE
INVENTION

The foadstaffi inciuded iy this invention are nog-red
meat foccstul? sach as fish and poudtry whcreim the

L]

a

13

of sorage without refrigeres 10

2%

4%

£3

0

ul

2
poultry imcludien menis such m rarkey and chicken. This
invention is particulaely useful when the fsh or ponltry
hpmkagedinmwmbiacmdidmimhupwhpd
whole meat a6 when the fskh and poultry s packaged
witk othes foodsmuffs soch ax refrigerased mesis and
A,

The lacoae salt employed it (ils mvention i hades
sty sich at wedium factste, calcivm lactate, prramivm
lactate and smmonicm lactare. Preferably rhe lactste
skt s sodium e The laceste salts sre vmployed i
Clattridium  hosslinum

Foodwuffs thar are to be prosected by the factats salt
Mo stored M 80 F. A control s aidized whessin no
laceme salr o other Chawridivm botuifnm i
used. The product & them tremted with Jevels of loceate
mmpmmmmumuvm:mmcd;
m!cvdsofmlwmsauww:bdchythumxin
fatrmation cotpared 1o tha cuntral are amouns which
are effective for deinying the Closiridium Marubizsos
growth.

these amounts rangs froay sbout 1 1o abaut
T%Imamnkmdpu&nblymh

the cange froem
abowt L3 13 3.5 laciate st

The lactate salk muy be incorporated inso 1he food-
ﬂuﬂbyawﬂc%ydpmﬁm?mum&. the
tactate wilts may be added into the foodstuff sither in a
Gmmunﬁad&:mmnnsdminmmbnmmm
wihation. The hotte swlm may be mized directly into
the foodsudt or mey by injected inso the foodstult ut,
titing injection needbes.

Alwr the [sctate mits e added 10 1he foodstuf? the
Eooduuﬂmcybem&pdiamn&cpmwﬁn
packages smd then hentad to temperatures sufficient o
cook the fooduull but not suiflcient w sterilles 1he
Croking the foodmaff bedow Merilizsion

: # disirsble for the qusdity of the cooked
Taodstult but Clostdiien Sotulinmet may luter grow if
temperdture shused. The odded bectate salits will, how-
ever, delay Cloveridium dormiinum growth. Other pro.
msningmemmya&ihemdmahuoouhuth:
foodstall with the Lsctaie salt added mnd then packag.
Mg In this process the concerss {for Closmidium tonsdi-
xum growth are lewened but the sdded leclese salt »

ve for Selnyimg Closridinr dotullamor growtlt,

U bos sleo Deen fovad thut whidw Ure Lactate salts
ddxpﬁspuwmddmwwm%mmqaomt
add sny codot to the mest suck as a red coloring.
Whi&!hlmmﬂumhwddumkwmlﬁar
deiaying Clurridinm Soeulinmm, thy lactate salts msy be
idded i Combisaiion with other agenits which delay
Clastrigdivmn botulfnum growth such s walum chloride
o sodium mitrite. In snch oy the amoum of lettis
1alis added will b redaced sad 1hy effective amouat of
lmn‘:wﬂlbuhzmmuwhidddxyf’azmﬁum
Sotulinesr in combrination with the other Frowty delay-
mg agents.

T}wfﬂnumguml-mﬁmhupmwdmh
scritre the mvesiion, but it s to be understnod that the
hmhmmbalku’udmzhtdauhmm
therein,

In genera|

EXAMPLE |

In thewt examuley, & tarkey batter was preparsd hy
grinding mriwybmwnmdmimgultu 1.4 wt 5% and
rhosphate st 048 wt %, Clhuridium basiimume spares
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3
were added ta the mrikey huter, The batter wak divided
i aliquors. Some of the aiquon were desigriated
coutrols, and o sodlem buctste was added, To the other
liguees were sdded sodiom Iactate n varying amoanes
i indicated in Tabls [ below. The ivoculsted abuenty
were vacaum packaged, and wankr cooked Lo an inter-
nal remperature of 160° F. The cooked rurkey products
were then covded W 89 F. and izcubared a5 that tem.
perstare. Perindically, the prodiuct wms removed and

tested for toxin. The resubts of the tost are shawn in !

Table 1.
TABLE |

Efface of Sodsm Lacwan o C. Mtiirmse &

T Abumat ookl T

meNE
s 7

Peroset Laenste 2 4 i 9 18
o plumtwed [T S

s 7 T o B ¥ §

1 2 BT S

18 X3 OWY 8 w3 s

13 L IR I L I T BT

demd-ﬂnm

From these resalts it is clewr chat sodium Imcrane e
M the amounts tnidcated defays the growt of Claderid-
stemr Boroediveim.

EXAMPLE NI

Accurding 1o 14 svample 1000 The of fresh
turkey breasts are injected with sodium laciste
weight percent of 1.5% sodism lactete. The war
bressts range from about L5 to sbowt 175
mrkwbmmmmﬁ:mdwhhahﬁummmm
prising the following: §9.90% waser: 21.49% sodiom
luctate syrup (60% yodium lactate; 409 waker), 6.16%
salt and | 93% sodium phosphate. For =ach pound of
mrmmmmuinmo.wuumxmmhg
aTwmmd&bddlM:ypemm(

mmmvblummphwdonumm:amw
cooked at bigh husmidity st 160° F. dry buib, for 2 hours
mzmmwamm.wm&mmm»
mdmwm&lﬁ'ﬁ{wu&mﬂy 13
mimmlmmhmdtbmmwmda
mmazmd;mwciummmmm

15

ba

1]

Hr

4
£3 M. of waler is imtroduced to the gven hircugh ssom-
zimg wozzles along with wir aver x period of 45 mrinutey.
The turkey breasts are then removed from L tven,
chilied and packaged.
We claim:
L A method for delaying Clasteidiem dorwdmus
growils in & foodstulf selected fram the grouy coesistin g
af fish end poultry, the meshod comisting essentiaily of:
{a}dﬂu‘amshxmlﬁuhfondsmﬁmwd
fmmtheyoweomkzinaﬂ(ﬂshmdmulm; said
lactage sabt being sdded in an emoust of shout 1%
1o about T

lb)mmthwmuwghhnmﬂaymiwmb
pefstere sufficieont to cook the 7oodetalY but net
sufficient to sterikize the

() coaling the cooked foodstuft sad

{d) packaging the cooked focdstuff in o plrstic barrier

Pachage.

Lhmthodmdiugmciuulwﬁﬂein:dding
said lactate wlt i effocted by injecting the lacents sait
WG said Boodshly,

l&m&dm&qmc!ﬂmlwm&em-
AAWMM&&;tnchimSwmmtbefco&
stuff comgrises rurkey,
S‘Ammmuhgwddmlwlwmmelxmu
wlt % @ am aciounst frow 2boat §.5% o sboig 3.5%,

6. A methad according to claim 1| wherein the \scrmre
{ult'uul@czw&cmlbemmuﬁﬁnzdmdm
lictate, caicium lactse, possum Isctate and amma-
iy lactase,

T.Amﬂmdmcorﬂh;wc&niwweinmmm
sl comprises sodiuen Iactaie.

8. A method according 1o chaim § whwrein the Iactae
wlt comprives cxicinm luctate,

P A weitiod socovding tn claim 8 wheresn rhe laciae
wlt camprises pocanisn [scvare.

m.AmMmdhgwcfahswhuﬁnmuw-
fate @t comprises smmomicm (aceate,

11. A method according 4o cikim { wheten the foad.
Mhmmummmdwwm&t
160° F.
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1

METHOD FOR DELAVING CLOSTRIDIUM
BOTULINUM GROWTH IN FISH AND FOULTRY

This is a contiauation of sppiication Ser. No. {20,769,
filed 1171387, now U S Pat Na. 4,798,729, which isa
continuataan of Ser. No. BOB,319, filsd 12/12,35 now

abatdomed.
BACKXGROUND OR THE INVENTION

i. Field of the Invention

This mveakon refates 0 pociiry and fish foodsdf
ontaking ‘sciure sl in smoumss effective 10 defay
Clostridinen botdinam growtl,

2. Descrigtion of the Prior Art

The preservation of foodstulf has many mpects. For
cxsmple, it hae been suggestad 10 xdd sodinm lactar 10
meat prodocts, such as hem and wusage s Tevels of
ipprosvmately | o 1%, 1t s suggesed that the sodum
is<late lowers the &, of the foodstalt and kas s hacteno-
static effect which reuhs in » betier siedf lifs during
Tefrigoration. » possitidity of starsge without redregers-
tion and » possbility of lowering the sodieen chloride
wonsns of the foadsimfl resubng in & betrer tse wsth-
ouf the decressnd shedf e, Sodivm lmtste, owever,
349 not been suggesicd s an agens for controlling or
delsymg Closmidfum botufisum growih,

The reed 10 control Clatridium botulingny cecurs m
foodssuffy wch as mean snd pounry which sre pack-
uged nad cooked, but soq seerifined, o anserobie plassic
barrier packages. Under semperature abuse, Clarmdium
bum#avmmymmd::mdmmﬁu.[njmymhs—
ity resuldting from s bacteria has beem ralatively
rare sinee there wte various mewns fof preventing its

0

[agel i meple.!n‘ghwmpuumpm‘o(}s

foondstuffs pritt 1o packnging or after packaging will
destroy the Clesridtum botuliunm. Other mesns for
conirofling the Churridiume domvfieum have Seen o
reftigerate the foodstuif and o add agents such &% soc
disent witrive 1w footstulf weh s buuom, The sodmm
nitrite while delaying the prowth of Closmadivs Sarif.
ne ades forms s darable red pigment i the meat. Thw
ted coloving i desirable in many foadstafls soch xs park
aﬂhﬁv!pmwbu:nmm&leiao&upmdm
voch a8 poultey snd fnh.

While the cantrol of food Clastndium botulinwm bas
een succassful. 1 is desired o find adidibionsd mathod of
controlling Clastridium borulingsm  without ey
sude offiects such s rad coloring described sbave.

SUMMARY OF THE INVENTION

Thia invention pertaing to foodnul! selected from the
graup consisting of fish and poudtry which conting &
lactate salt in smousts effcctive w dulay Clotridizm
Sorudinum growily

1€ has been found thel whes sodsum ‘sctace i silded
W poultry or fah foodsrufs, growih of Clostridium
borulimum in the foadmudf is delayed bt the Toodstadf i
not cobomed rad by the sodium lactane sajt.

BETAILED DESCRIPTION OF THE
INVENTION

The faodirufs scluded in 1his invention are nonened
meat foodsnl? such & sk ausd poultre whercin the
poalery nelades means such as turkey and chicken, This
et # pazricularly cueul whes the fish or poaltry
I8 perkiged in ansgrobac conditons twch ss packaged
whede meat or when the Gsh and poobicy is ecaged

43

b

&5

P
witly by foodscuffy such as refrigeraced meshs und
wupy,

The luctate bt enmpboved inn 1his inveritsos (neludes
s siwch o8 b laCtise, calkcinm Inctsie, pOtassium
Iwiate and ammonium tactate. Profersbly the lactare
sl is sodivm lactate, Thae bacente salts are smployed in
anoents sffective 10 delay Cletrdium  Swulinass
growth, The amoumt of & lactste salt sffective i delny
tuiingm growth can be determined by a simple aba-
sve lemperature test 3

FoodstudBs that are to be protcted by the lasctate bt
afe siored ol 30" F. A control & atdized wharsin no
Inceaiz salt o ouher Clostadlam Soculinam deisy agentis
m“l‘hcpmdmbmantrmnd%ithkv:&nﬂm
ml!.‘!'hepmdncumanniywuvuiomztmmd;.
The levels of the laceaie it wisich delay the raxia
firmstion compared 1o the cansral are smountss whick
#fe clective for deaying the Clostrdivm Mruiisum
grawth.

In geneeal these amounts rmnge from sbour | 10 shout
7% lacute sait and prefershly are in the range from
st L5 to 3.5 Incinte salt

Thy tactate ssil may be incarporred ints the food-
Wll by & wade vatiaty of procedures. For example, the
Mmuh:mybeudddinmdwfmdmﬂ'cimml
cﬂnczﬂlmwd&’a'mwaasoluﬁmnmhumuqmm
latian. The isctate ity may be mixed dumetly mico
the EoodatindY o may be injected imo the foadstalf wiliz.
g infecticn sedles,

After the lacsate salts ste added 10 the foodstuff the
Wuﬂmaybepa:hpdiamuaﬁcphuiﬁbuﬁcg
Packages and then heated to femperntures sificient o
cook the foodstudf but not sufMsent (¢ waritize Ihe
foodstufl. Cooking the foodsmil hedow uerilizacion
teanperatuzen is desirable for the quality of the cooked

! added and thes packag-
ing. [n this procew the concerns for Cluervidiam Sl
suem growth ite lenened bet the sdded lactate salf is
effecrive for deluying Clonridtum botulinem growth,

It fe alpo been found char while the lactate sty
detays the growth of Clawridtum botudingn, hey do npt
add any coloring iy the maear such as a rad coiarng.

While ihe lactets salts muy be wdded 35 wie agest for
elsying Clustridiun dorwlimum, the lactale salts may be
sdded in combinstaon with other agents which defay
Clustridinm horufinum growth such av soaium chiorde
e sediuan nitrite. In such casse the amoune of lactate
saifs addod wl S red d and the cfective emount of
lacare salt will be the amoants which defay Claszidim
boeubinurm i comtisation Witk the aihier growh dehey-
g Ay,

The following examnles are further preseoted 1o de.
suribe ihe nventsan, bt o is o be anderstand that che
wvention is oot 10 be limited to the detashs described
theremn,

EXAMPLE !

In these cxamples, 4 urkey Sutter Wik preparcd by
grinding tarkey beenars uout oietng et 14wt % oand
phosphmee 31 GA9 we %, Closerasivnt few iy SpOfe
were added 0 the wrkey barter. Ihe burter ws civaled
nto aligoces. Same of the Aliguots were dessgrated
cantroly, aikd 0o uxbum Intale was added. To e other
1GOS were added sodivm [sstate @ VEIYG atounis
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s indicated in Table 1 below. The incculsted aligoos
were vacunm packaged. and water cogloed (0 an inter-
nad temperatore of 160" F. The cocked turkey produces
were then cooled w0 8 F. ard jncubased 2t that seme
peruture. Periodicalty, the product wos removed and
tested fog romin. The results of the wesr are shows (a
Takde §.
TABLE |
Effoct of Sodaan Laciane s €. dvruliers o

o EmEERt Ty Atuwd Cote-in Lty

gAY
ool Lactaie 2 4 1 3 ] 3 A
G «Corvaminl) W WY
i [CA T TS S P11
14 (2 IS I T
38 W5 RY WL Gy e
il [ I T S I 2 72 Y

S AT O LI0S W EREL MMy Zf TR § e 2]

From these resuits 4 i3 cleat that sodicm lscraxe acdded
1 the amounts todicats! detays the grawth of Clasrrad.
um Sovwiinsmne.

EXAMPLE IT

According to this example {000 bs. of fresh tram
tuckzy bressts wre lnjected with sodivm laciate at 3
woght pervent of 1L.5% sodium lactate The tarkey
brewats range from showt 1.5 to about 175 s The
turkey Sressts sre injected with a brine solobon coms.
Frising the ‘ollowing: 49.50% water, 12.499% sodiue
facuabe syrep (50% sodinm Lctate 05 warer), 6, (6%
salt and 1.43% sodikm phosphate. For cach pound of
turkey breasis thene is injected 0.2174 Toy, of brine using
# Townsend Muolel [400 type injectoe.

The turkey breasts are placed on 8 rack i 4 overt aned
cooked st high bumiday 8t 160" F. dry bub, for 2 hoers
aruf then st 170" F. dry bulb, wniil e internal tempera-
wre of the tutkey Yreasis i 155° F, (approximately 1%
mm}ﬂeomhmmddzbmmomadu)da
xgunion of I s, of 2 commercial
13156. af water is introduced to the oven throagh tom-
wing norzies sloag with alr aver & periond of 43 munuies.

s

13

bii]

s

%

4
The turkey nreasts ace then remmoved Yo the oven,
chulled amd packaged.

We claim:

L A wssthod for delaywg CRumdiem botulingm
krowth in o fordsudY sejected from e group comsisting
of f3h and poaltry, the method coisring svennally of

{4} adding a lsctate salt 10 2 Tresh foodstudl selecaed

frien the group cansisting of fish and pouslitry, sasd
lactate walt being added in sy ameunt of aboat 1%
uy %

(b} packaging the fresh foodstuffin o plastic barrier

package; snd

(¢} 2euking the foodstut] in said plastic harrier pack-

148 1o & temperatyre safficent @ ook e food-
seuff bt 2ot sufficient ta stenlize the foodseudf,

2. A omihod socording to claim 1, whersin the food-
stgll coenprises pandiry,

3. A method sceording o cham 2, whesent the food.
stuff comprises turkey.

4. A method according 16 claim L wherein the laciase
tall it aidded in an amount froms sbout 1 $%% o sheur
1.5%.

5. A method sccording (o claim 1, wherein the tactate
sl & selectod from the group conssting of sodium
laciate, calciuem laczete, potsssim Ixetise sod smmo. -
it luctate.

§ A methed according ‘o claim 8, wherein the lacutg
ST comprises sodram fctate

T. A method seoocding o clurm §, wherein the locrate
«alt comprises calcium lactate.

& A mhesiwd scooeding to cim 8, wheresn the laceste
sall coenmprises potsssium lectate,

3. A methad according o cletm %, wheesin the lageate

-

iy skt comprises ammotiiem lactate,

carunzd powder snd

]

g

w4

1B A method sccoding o claun 1, wiieren adding
said lnorace salt & effecied by mechng the lactate 1als
into said fooderafY,

1. A methord scooeding to clasm 1, wherein the foods
STOfT is cooked 10 an interas) emsperature of abowt 1607
F.
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PACKAGED FOODSTLUFF CONTAINING A
LACTATE SALT

This s 2 divissee of coupending applicanon Ser No. =
UrA8T 182, Nled Dlee. 3, (984, wow UN. Pab Na
+ 18R (91, which b 2 cominuarion of spplication Ser.
No. 3171203769, filed Now. 15, 1987, aow U § Par. Na.
4,798,739, which is ¢ contmuation of application Ser.

No. D6/8C4,2 19, filed Doc. 12, 1935, now shasdanad. i@

BACKOROUND OF THE INVENTION

E. Field of the Invention

This invention refstes to pouliry and fish focdstuff
containing lactaie sall in amounts effective to delay
Closterdinm doewlinum growth.

2. Desctiption of the Peie Art

The preservarion of foadstuf¥ has many wspects. Far
example, 2 has been saggeited 10 a3d sodiom Lactaie w

west products, sech as hem and wwssge at levels of 2

approxiemnately | J%. It is supgested thas the sediem
lactate lowers the a, of e focdstulT iod has 2 Bacterio-
stasic effect which resules in » better shetf [ife during
refrigeratian, 4 possstelity of sorsge without refrigera-

i ared & possitility of lowering the soditm chioride 33

comtent of the foadatuff resulting 1 4 better taste with-
out the decreased shelfl life, Sotium kacraze, however,
has not beem suggested a3 an agent fir controlling or
dedaying Clasrridien btulinum growth,

The need to cantrul Clogiridiam botulinam occours in
fandstufls wwch x mests and poultry which are pack-
sind amd cooked, but ot sterslized, 1 sl plaic
harrier peckages. Under temperaturs abuse, Choitridipm
boruttnurm may grow and produce wan Injury o he-

mans resulting from this hacrerie has been szlntively 18

rarg ance there Are Vanious meats o7 preventing s
growth. For example, high temperature peocessing of
frodstulfe prior o packaging or alver puckaging wrll
destray the Clrridivm Bomuiimun. Onher mesen for
controlling the Clastedium botulnem have been 1o
refrigerate the foodstuff ond to add rgents such a2 so-
Biu cubrite re focdsoddf wioh a5 bacos. The sodicm
witrite while deduying the growh of Cleseridiem doruls.
wum also (orms & durable red pigment ig the meat. This
red coloring s desirable in smary foodstuffs snch as pork
and beef procducts bt is andesirable in other products
sch a8 pouliry snd fish

While the control of food Clasrridium bovulivum has
been successlul, it is desired 1o find additivnnl merhiods

of controtling Clastridium borullnum without gocuning 0

ade effects sich a8 red coloving descrited sbove.
SUMMARY OF THE INVENTION
This inventnn peetacns & FoodstulY seleerad from the

group consitmg of ik and poultry which conlame s 2%

lscrate salt in smounts effective w0 delay Clasiridiam
boiglinum prowth.

[t hux been found rhat whea sadium lactate is sdded
W0 poultry of sk foodsutfe, growsh of Clawridim

dovulinurm o the foodstufl is delayed but the Tocdstulf is s

no colored 2ed by the sodium taciaie it

DETAILED DESCRIFTION OF THE
INVENTIIN

The foocddsruffs vicluded i thos invention wre somred 4t

meat foodstall such s fish and poslery wherein che
pouitey mcludes meses such as iureey and chicken  This
mvention o particularly wserud wien e fsh or pagltey

i~

H

Ly

43

2

5 packaged in snacrolng candusons such g packaged
whols mest or when the s and poullty it packaged
wath other foodsmaffs such ox refrigeraied meals and
W

The lacrate sult empdoved in this inventon incledes
3alts sach ke sadium factate, calcium lactate, polessin
biclate and sowsceium 201312 Preferably the lacile
W i3 sodiiem luctate The Iscoate saits are empbaved in
amounts effective 10 delay Clostrdiom  dorufinam
growth. The amount of  lacate wlt effecrive 1o delny
botuiinum growth can be detesimined by a simple abu-
sive temperatuie test procedure.

Foodsiuffs thut are 1 be pristecred by the laciate wait
ate wored at B F A control i otilizsd wherein oo
lactace salt or Dider Clonmdiem Satulisum delay agens is
used. The product is ther treated with levels of Iactate
salt. The praducty are anslyzed a1 vanioas time penods,
The levels of the lactass salt which delay the woun
formation compared 1o the caalro] iy kifiounts which
are offective for delaymg the Clostridizm borwlisum
growth,

In general these amaunts rurge from sbout § o ahow
7% lactale snif and preferably sre in the range fram
zbout 1,3 w0 3.3 lactate salt.

The luctate st may be incorporated ima the foods
SiY by & wide variety of procedurss. For cxamnle, the
lnctare saits may be added into the foodituff either in a
eoncentraled farm ar as a solution such as an aguocus
0lotson, The Isctae salts may be mined directly mte
the foadstudf o may be irjected indo the foadsiufl yrliz-
ing icjectin needbes.

Afler e lactate salts are wdded 1o the foodsndT (e
foadstull may be puckaged n areerobic plastic Sarrier
rockages and then hesied fo temperasares vafficicns o
cook the feodsiofl bat not sullient 10 sterilise he
fosdstulf. Cocking the foodstaft below serslizarion
lemperatures is desivable for the guslity of the cooked
foodstulf but Clwtridium bovulinum muy later grow o
lemprerature abused. The sdiled lactnte salts will, how-
ever, delay Clastridium botulinum growtt. COther pro.
cessing measns nay alio e used such ws suoking the
focddstalT with the Iactate sall wdded and then packag:
ing. In tkus procem the concerns for Clagrsidivm borel
rwne grovwth are lessersed M@ The added lactate salg is
effective for delaying Clostridinm bovirlinum growth,

It hme abin been found ther whide the lactate salts
delsys the growth of Clostridium dotulinum, they do rot
4 sy coloring to the meat such as a red KON,

While the lactate alts may be added 35 sole agent foe
delaying Chusridiuny burutionm, the Iactate slts may bz
wided 1 combinstion wish orher agent whach delsy
Clestridium bitulinum prowrh usch as sodivm chloride
of sodiition mitrive. th such cases the amaunt of lacrate
salts added veill be reduced and the effective smavat of
faciate saly will be the s wlach delay Chutridiom
dafulfnum i combshation with the cther grawth delay.
ing agents.

The folbowing ¢xamples are Fursher presented to des
1017be The inventan, hut it is 19 be yndeTstood thay the
inventina s A3 10 De Sirmted T the detads descrshed
rherean .

EXAMPLE |

15 these exatriples, 3 turkey harter was prepared ny
grnding turkey Sreases pd mixing salt af T4 wi " el
phosphate ul & 3% we "% Closrrdium hauiinue SpeTes
weore pdded ta rhe tarkey barter. The battet was dinded
ima liguats Some of the abqeos were designated
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Cortrnds. and no sodium factate wor added. T the ocher
aniguors weee added sodism Ingtate 1 varvieng amounts
as indivaled in Tubde { betow. The ineculated sliguots
were vacuum packaged, and water socded o an inter
cxl worpertture of 180 F The croked varkey nrodaces
were ther cooled to 80" F. and incubated al that lorm-
persture. Pencdically, the product was removed and
taed for 1vaen. The mwis of the trsr 116 <hawn in
Tabie L.

TABLE(

EZct of $ottum Lactate on O farrieun in

Towprracrs Abased Cozb.in Tickey

Dappu to
Fercpr- Laziow 1 4 L] - X * n
i€ okl I AR ]
pn a4 }% ] L)
1 1% 7S B S0y
ERd % WY v ars A
i1y % 'y s 2% Uy 5

TrEFTer L (AR AR, rar bel sl wexpii cursamt

From these reselts of is clear that sodivm lacame sdded
31 the amounis iadicated delzys the growth of Clestnd.
PO O T

EXAMPLE 1T

Aseording 10 ths example 10K [bs. of fresh i
turkey Breasts are injected with sadium lactate at a
wetght perceat of 2 4% swodivm lezaie Mhe werkey
breags favge froem abogt 1LY fo skout 375 o The
turkey breasts are tnpcted with a brine solunan enm-
prung whe fflowing: &9 95 waley: 27 49% ol
actate syrap (e0% sodium fectate; 0% warsr): 6.165%
it amd 159 sodien ghosphase. Bar cach pound of
torkey brensts there o ijected 0.2274 1ba. of brine using
1 Vownsend Model 149 eype injector.

The turkey breasts are pdaced an a ruck in 2 aven and
capked at high husmdity 31 460" F. dry buih, A 2 hoars
416 them a¢ 196" F. vy buth, ushf the isternal lempern-
lure of the Lurkey reusts s 1557 F. {approcimsedy 34
muniuresh. The sven s aorned ofF but mot opersed and x
wiition of I e of 4 commercial caramel powder and

u

]

e
=

s

ET

o

e
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TH b, of varder w int oduced <0 the nwen through slum-
g nozgles siong woth e sver 3 perad of 43 mimizes
Tha mrkey becasts are thes removed from rthe ok G,
chitled and packaged.

What m claimed i

v In e packaged foodstufl, said foodsrsl berg se-
lecied frem the group consisting of Ash and puoshry,
waid (il or pacdtey haing conked, bor nat stendized,
bemng packaged it sn anaerchic plasis basner parkays

© and il cnzed 1 be gored ander refrigerarion. sawt fiand.

sudf heing vubjecr ta the growth of Clecrridiom bovi
wym under temperuzurs abuse, the  improvement
wherein the fodstsff conpraes 5 laccute ot in an
amaun: of from 1 og Y% by weight and sufficient 1o
delay growth of Clostridam dotslnny in the Teodst sl

2 A packaged foodstulf ancording 1a clsim § wherem
the feodstalf s pouliry,

X A packaged foodstudf seording o chaen 3 whernin
the foodsmafT is terkev,

4 A packagod Foodsufl scoording to clams | wherein
the Lagante salv is i an amoiat from sbast § 5% 10 gk
55%

5. A packuged freahtuff acencding 1o 0 12im 1 wheroin
ihe Jacizte salt o selected fram the grang cansisnng of
xdivm lacraw, calawum lactote, potassiem lactate and
umenoniom Jactate

6. A raceaped FoodstufT scoording 1o clzim § whergin
the factate alt is sodicm Hotare.

T. A pachaged feadslufl seoovding s clam § wherein
the lxctsre st w eslorum lagraie.

B A packaged feadstuff accoeding 1o cizim § whersin
the Jmitade 451 16 podassium lactate,

9. A packaged faodetuf] aoecsding 1o cleim § wherein
the iactate st o emmonivem juctate.

W A puchaged FfoodstalT according 0 =lam
wherein said foodsiutl 5 packaged in s ansesctng
plastic barrier package prior 10 being cooked.

1. A packaped Toodsuol? sccording o cliim |
whereir suid foodauf is coaked noor 1o besng pack-
aged i saadl absaerohic plastic barrer package.

* - L4 L4 -
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